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(b) filtering and concentrating the solvent obtained in step (a) to obtain a concentrate 
and to recover upto 90% of the solvent; 

(c) drying the concentrate obtained in step (b) in a vacuum oven at 40-50°C under 
5 vacuum at 10-25 mm of mercury to obtain the antibacterial bioactive fraction. 



In an embodiment of the present invention, the organic solvent used is hexane. 

In another embodiment of the present invention, the yield of hexane extract is about 1.5 

to 3.0%. 

In yet another embodiment of- the present invention, the filtration is carried out by 
10 conventional methods. 

In still another embodiment of the present invention, the concentration temperature is of 
55-60°C 

In a further embodiment of the present invention, the antibacterial bioactive fraction thus 
obtained has antibacterial activity against gram positive and gram negative bacterial in 
15 the range of 200-500 ppm. 

Accordingly, the present invention provides a process for the preparation of antibacterial 
fraction, which comprises, 

i) Powdering the fruits of Cinnamomum zeylanicum to get a particle size 60- 

80 mesh. 

20 ii) extracting of the above said material with hexane in a Soxhlet extractor at 

a temperature of 55-60 °C for a period of 6-8 h. 

iii) filtering the above extract using Whatman filter paper no.l to obtain die 
particle free extract. 

iv) distilling the above extract to recover / recycle the solvent up to 90%. 

25 v) concentrating the above particle free extract at a temperature of 55 - 60 °C 

vi) drying the above concentrated extract using vacuum oven at 40-50 °C 
under vacuum at 10-25 mm of mercury. 

vii) the product thus obtained had antibacterial activity against different Gram 
positive and Gram negative bacteria in the range of 200-500 ppm. 

30 In an embodiment of the present invention, the yield of hexane extract was found to be 
1.5-3.0%. 

The preparation of antibacterial fraction from the unconventional parts of Cinnamomum 
zeylanicum was done according to the flow diagram shown in Figure 1 . 
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The novelty of the process includes: 

1. This is the first report of preparation of antibacterial fraction from the 
unconventional parts of Cinnamomum zeylanicum. 

2. The invention is a single step process to obtain the bioactive fraction from the 
unconventional parts of Cinnamomum zeylanicum. 

The following examples are given by way of illustration of the present invention and 
therefore should not be constructed to limit the scope of the present invention. 

Example 1 

50 g fruits of Cinnamomum zeylanicum were powdered using mixer grinder to get a 60 
mesh size. The powder was extracted using 200 ml of hexane at 60 °C for 8 h in a 
Soxhlet extractor. The hexane extract was filtered using Whatman filter paper No.l and it 
was concentrated to recover the 150 ml of solvent. The concentrate was dried in a 
vacuum oven at 40 °C under 10 mm of vacuum. The yield of extract was 1.4 g. 
The antibacterial assay for the extract of Cinnamomum zeylanicum was tested by pour 
plate method against Bacillus cereus by the method of Negi et ah (J. Agricultural and 
Food Chemistry 47, 4297-4300, 1999). To flasks containing 20 ml melted nutrient agar, 
different concentration of test material in propylene glycol were added. Equivalent 
amounts of propylene glycol were used as controls. One hundred fA (about 10 3 cfii/ml) of 
culture was inoculated into the flasks under aseptic conditions. The media was then 
poured into sterilized petri plates in quadruplet and incubated at 37 °C for 20-24 h for 
growth. The minimum inhibitory concentration (MIC) was reported as the lowest 
concentration of the compound capable of inhibiting the complete growth of the 
bacterium being tested. The MIC value of Cinnamomum zeylanicum fruit extract against 
Bacillus cereus was 250 ppm. 

Example -2 

The dried fruits (100 g) of Cinnamomum zeylanicum were powdered in a mixer grinder to 
get 80 mesh size. The powder was extracted with 400 ml of hexane by using Soxhlet 
extractor at 55 °C for 8 h. The extract was filtered using Whatman filter paper No 1. and 
concentrated tinder vacuum to recover the 360 ml of solvent. The concentrate dried at a 
temperature of 35 °C and under a reduced pressure at 25 mm of mercury. The yield of 
hexane extract was 3.0g. 

The antibacterial assay for the extract of Cinnamomum zeylanicum was done by known 
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method. The MIC value of Cinnamomum zeylanicum fruit extract against Bacillus subtilis 
was 300 ppm. 

Example -3 

5 The dried fruits (150 g) of Cinnamomum zeylanicum were powdered in a mixer grinder to 
get 80 mesh size. The powder was extracted with 600 ml of hexane by using Soxhlet 
extractor at 55 °C for 8 h. The extract was filtered using Whatman filter paper No 1 and 
concentrated under vacuum to recover the 520 ml of solvent. The concentrate dried at a 
temperature of 35 °C and under a reduced pressure at 25 mm of mercury. The yield of 
10 hexane extract was 4.7g. 

The antibacterial assay for the extract of Cinnamomum zeylanicum was done by laiown 
method. The MIC value of Cinnamomum zeylanicum extract against Bacillus coagulans 
was 300 ppm. 

Example 4 

15 The antibacterial assay for the extract of Cinnamomum zeylanicum was done by known 
method. The MIC value of Cinnamomum zeylanicum extract against Pseudomonas 
aeruginosa was 200 ppm. 

Example 5 

The antibacterial assay for the extract of Cinnamomum zeylanicum was done by known 
20 method. The MIC value of Cinnamomum zeylanicum extract against Staphylococcus 
aureus was 500 ppm. 
The advantages of the process are: 

1. The process is simple and the solvents used in this process can be regenerated 

for further use. 

25 2. The raw material has no commercial value at present. 
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We claim: 

1. A composition comprising a bioactive fraction obtained from fruits of 
Cinnamomum zeylanicum having 
Moisture: 4-6% 
Color: Greenish white. 

Flavor: Mild salty flavor 

optionally along with one or more pharmaceutically acceptable additives. 

2 A composition as claimed in claim 1, wherein the bioactive fraction is a hexane 
extract obtained from the fruits of Cinnamomum zeylanicum. 

3 A composition as claimed in claim 1, wherein the composition has antibacterial 
activity against gram positive and gram negative bacterial in the range of 200-500 
ppm. 

4 A composition as claimed in claim 1, wherein the composition has antibacterial 
15 activity against Bacillus cereus, Bacillus subtilis, Bacillus coagulans, 

Pseucomonas aeruginosa, Staphylococcus aureus. 

5 Use of a bioactive fraction obtained from fruits of Cinnamomum zeylanicum 
having 

Moisture: 4-6% 
20 Color: Greenish white 

Flavor: Mild salty flavor 

as an antibacterial agent. 
6. Use as claimed in claim 5, wherein the bioactive fraction is a hexane extract 
obtained from the fruits of Cinnamomum zeylanicum. 
25 7. Use as claimed in claim 5, wherein the bioactive fraction has antibacterial activity 
against gram positive and gram negative bacterial in the range of 200-500 ppm. 
8. Use as claimed in claim 5, wherein the bioactive has antibacterial activity against 
Bacillus cereus, Bacillus subtilis, Bacillus coagulans, Pseucomonas aeruginosa, 
Staphylococcus aureus. 
30 9. A process for preparing antibacterial bioactive fraction having 
Moisture: 4-6% 
Color: Greenish white 

Flavor: Mild salty flavor 
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from the unconventional parts of Cinnamomum zeylanicum, said process 
comprising the steps of : 

(a) extracting the powdered fruits of Cinnamomum zeylanicum with an 
organic solvent at a temperature in the range of 55-60°C for a time period 
in the range of 6-8 mesh. 

(b) filtering and concentrating the solvent obtained in step (a) to obtain a 
concentrate and to recover upto 90% of the solvent; 

(c) drying the concentrate obtained in step (b) in a vacuum oven at 40-5 0°C 
under vacuum at 10-25 mm of mercury to obtain the antibacterial 
bioactive fraction. 

10. A process as claimed in claim 1 wherein the organic solvent used is hexane. 

11. A process as claimed in claim 2 wherein the yield of hexane extract is about 1 .5 to 
3.0%. 

12. A process as claimed in claim 1 wherein the filtration is carried out by 
conventional methods. 

13. A process as claimed in claim 1 wherein the concentration temperature is of 55 — 
60°C. 

14. A process as claimed in claim 1 wherein the antibacterial bioactive fraction thus 
obtained has antibacterial activity against gram positive and gram negative 
bacterial in the range of 200-500 ppm. 
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Powdering the fruits to get a particle size 60-80 mesh 
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Soxhlet extractor 



Hexane 6-8 h at 55-60 °C 



Hexane extract 
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Filtration 



Solvent recovery at 55-60 °C 



Dried under vacuum at 40-50 °C 
and 10-25 mm of mercury 



Yield of antibacterial fraction (1.5-3.0%) 
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